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RULES AND REGULATIONS OF THE SOUTH CAROLINA
STATE BOARD OF HEALTH .IOR THE SANITARY
CONTROL OF THE SHELLFISH INDUSTRY
(Filed Secretary State's office December 18, 1945)
This is to certify that, at a meeting of the Executive Committee of the
-State Board of Health of South Carolina, held at 3 P. M. on Wednesday,
February 14, 1945, In the offices and quarters of the State Board of Health
in Columbia, S. C., the following resolution was passed:
"WHEREAS, it is the desire of the State Board of Health to adopt uni-
form rules and regulations covering the sanitary control of the shellfish
industry; AND WHEREAS, in pursuance of this expressed desire and
need, It is necessary to amend the present rules and regulations covering
the handling of shellfish in shells only and the operation of oyster-shuck-
ing plants, and any other rule and regulation governing the sa~litation of the
shellfish industry;
"NOW THEREFORE BE IT RESOLVED, Under the authority of
the constitution of the State of South Carolina, of Section 5002 of the Civil
Code of 1942, of Act No. 132 of the Statutes-at-Large 1937, of Section 37
of the General Appropriations Act of 1945-1946, the Executive Committee
of the State Board of Health hereby strikes out of the Code of Laws of
1942, Section 5002, Pages 134 and 135, all regulations governing the 'Hand-
ling of Shellfish in Shells Only' and rules and regulations governing the
operation of 'Oyster Shucking Houses', and in lieu thereof promulgates
the following rules and regulations of the South Carolina State Board of
Health for the sanitary control of the shellfish industry."
INTRODUCTION
In 1925, State and local health authorities and the shellfish producers
requested the Public Health Service to exercise supervision over the sani-
tary quality of shellfish shipped in interstate commerce. In -conformance
with this request, a systen of endorsement of State control measures, when
found acceptable to the Peblic Health Service, was developed whereby
each shellfish-producing State presents a lit of certified dealers which it
has determined conforms to State requirements. Such lists, if the State
control measures are acceptable to the Public Health Service, are pub-
lished periodically for the information of consumer States. To establish
the degree of State control deemed essential, the Public Health Service
prepared the "Minimum Requirements for Endorsement of State Shell-
fish Control Measures and Certifications for Shippers in Interstate Com-
merce."
As a development of the aforesaid Minimum Requirements, the pres-
ent Manual has been prepared to enumerate more specifically the items
of sanitation which should be observed. Certain inspection forms and rat-
ing sheets now under preparation may be used to determine as precisely
as possible the degree of compliance attained with Public Health Service
requirements in each producing State.
If scarcity of materials or other factors make complete compliance im-
practicable during the period of the emergency the Public Health Service
will give reasonable consideration to such conditions for the purpose of


